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to a member of the public upon re-
quest. Sites participating in more than 
one child nutrition program shall only 
be required to obtain two food safety 
inspections per school year if the nutri-
tion programs offered use the same fa-
cilities for the production and service 
of meals. 

(c) Storage. The school food authority 
shall ensure that the necessary facili-
ties for storage, preparation and serv-
ice of food are maintained. Facilities 
for the handling, storage, and distribu-
tion of purchased and donated foods 
shall be such as to properly safeguard 
against theft, spoilage and other loss. 

[54 FR 29147, Aug. 2, 1988, as amended at 64 
FR 50740, Sept. 20, 1999; 70 FR 34630, June 15, 
2005] 

EFFECTIVE DATE NOTE: At 74 FR 66216, Dec. 
15, 2009, § 210.13 was amended by redesig-
nating paragraph (c) as (d) and by adding a 
new paragraph (c), effective January 14, 2010. 
For the convenience of the user, the added 
text is set forth as follows: 

§ 210.13 Facilities management. 

* * * * * 

(c) Food safety program. The school food au-
thority must develop a written food safety 
program for each of its food preparation and 
service facilities that meets the require-
ments in paragraph (c)(1) or paragraph (c)(2) 
of this section. 

(1) A school food authority with a food 
safety program based on traditional hazard 
analysis and critical control point (HACCP) 
principles must: 

(i) Perform a hazard analysis; 
(ii) Decide on critical control points; 
(iii) Determine the critical limits; 
(iv) Establish procedures to monitor crit-

ical control points; 
(v) Establish corrective actions; 
(vi) Establish verification procedures; and 
(vii) Establish a recordkeeping system. 
(2) A school food authority with a food 

safety program based on the process ap-
proach to HACCP must ensure that its pro-
gram includes: 

(i) Standard operating procedures to pro-
vide a food safety foundation; 

(ii) Menu items grouped according to proc-
ess categories; 

(iii) Critical control points and critical 
limits; 

(iv) Monitoring procedures; 
(v) Corrective action procedures; 
(vi) Recordkeeping procedures; and 
(vii) Periodic program review and revision. 

* * * * * 

§ 210.14 Resource management. 
(a) Nonprofit school food service. 

School food authorities shall maintain 
a nonprofit school food service. Reve-
nues received by the nonprofit school 
food service are to be used only for the 
operation or improvement of such food 
service, except that, such revenues shall 
not be used to purchase land or build-
ings, unless otherwise approved by 
FNS, or to construct buildings. Ex-
penditures of nonprofit school food 
service revenues shall be in accordance 
with the financial management system 
established by the State agency under 
§ 210.19(a) of this part. School food au-
thorities may use facilities, equipment, 
and personnel supported with nonprofit 
school food revenues to support a non-
profit nutrition program for the elder-
ly, including a program funded under 
the Older Americans Act of 1965 (42 
U.S.C. 3001 et seq.). 

(b) Net cash resources. The school food 
authority shall limit its net cash re-
sources to an amount that does not ex-
ceed 3 months average expenditures for 
its nonprofit school food service or 
such other amount as may be approved 
by the State agency in accordance with 
§ 210.19(a). 

(c) Financial assurances. The school 
food authority shall meet the require-
ments of the State agency for compli-
ance with § 210.19(a) including any sepa-
ration of records of nonprofit school 
food service from records of any other 
food service which may be operated by 
the school food authority as provided 
in paragraph (a) of this section. 

(d) Use of donated foods. The school 
food authority shall enter into an 
agreement with the distributing agen-
cy to receive donated foods as required 
by part 250 of this chapter. In addition, 
the school food authority shall accept 
and use, in as large quantities as may 
be efficiently utilized in its nonprofit 
school food service, such foods as may 
be offered as a donation by the Depart-
ment. 

[53 FR 29147, Aug. 2, 1988, as amended at 60 
FR 31215, June 13, 1995] 

§ 210.15 Reporting and recordkeeping. 
(a) Reporting summary. Participating 

school food authorities are required to 
submit forms and reports to the State 
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agency or the distributing agency, as 
appropriate, to demonstrate compli-
ance with Program requirements. 
These reports include, but are not lim-
ited to: 

(1) A Claim for Reimbursement and, 
for the month of October and as other-
wise specified by the State agency, sup-
porting data as specified in accordance 
with § 210.8 of this part; 

(2) An application and agreement for 
Program operations between the school 
food authority and the State agency, 
and a Free and Reduced Price Policy 
Statement as required under § 210.9; 

(3) A written response to reviews per-
taining to corrective action taken for 
Program deficiencies; 

(4) A commodity school’s preference 
whether to receive part of its donated 
food allocation in cash for processing 
and handling of donated foods as re-
quired under § 210.19(b); 

(5) A written response to audit find-
ings pertaining to the school food 
authority’s operation as required under 
§ 210.22; 

(6) Information on civil rights com-
plaints, if any, and their resolution as 
required under § 210.23; and 

(7) The number of food safety inspec-
tions obtained per school year by each 
school under its jurisdiction. 

(b) Recordkeeping summary. In order 
to participate in the Program, a school 
food authority shall maintain records 
to demonstrate compliance with Pro-
gram requirements. These records in-
clude but are not limited to: 

(1) Documentation of participation 
data by school in support of the Claim 
for Reimbursement and data used in 
the claims review process, as required 
under § 210.8(a), (b), and (c) of this part; 

(2) Production and menu records and, 
if appropriate, nutrition analysis 
records as required under § 210.10, 
whichever is applicable. 

(3) Participation records to dem-
onstrate positive action toward pro-
viding one lunch per child per day as 
required under § 210.10(a)(2), whichever 
is applicable; 

(4) Currently approved and denied ap-
plications for free and reduced price 
lunches and a description of the 
verification activities, including 
verified applications, and any accom-
panying source documentation in ac-

cordance with 7 CFR 245.6a of this 
Title; and 

(5) Food safety inspection records to 
demonstrate compliance with 
§ 210.13(b). 

[53 FR 29147, Aug. 2, 1988, as amended at 54 
FR 12582, Mar. 28, 1989; 56 FR 32941, July 17, 
1991; 60 FR 31215, June 13, 1995; 65 FR 26912, 
26922, May 9, 2000; 70 FR 34630, June 15, 2005] 

EFFECTIVE DATE NOTE: At 74 FR 66216, Dec. 
15, 2009, § 210.15 was amended by revising the 
introductory text of paragraph (b) and para-
graph (b)(5), effective January 14, 2010. For 
the convenience of the user, the revised text 
is set forth as follows: 

§ 210.15 Reporting and recordkeeping. 

* * * * * 

(b) Recordkeeping summary. In order to par-
ticipate in the Program, a school food au-
thority or a school, as applicable, must 
maintain records to demonstrate compliance 
with Program requirements. These records 
include but are not limited to: 

* * * * * 

(5) Records from the food safety program 
for a period of six months following a 
month’s temperature records to demonstrate 
compliance with § 210.13(c), and records from 
the most recent food safety inspection to 
demonstrate compliance with § 210.13(b). 

§ 210.16 Food service management 
companies. 

(a) General. Any school food author-
ity (including a State agency acting in 
the capacity of a school food authority) 
may contract with a food service man-
agement company to manage its food 
service operation in one or more of its 
schools. However, no school or school 
food authority may contract with a 
food service management company to 
operate an a la carte food service un-
less the company agrees to offer free, 
reduced price and paid reimbursable 
lunches to all eligible children. Any 
school food authority that employs a 
food service management company in 
the operation of its nonprofit school 
food service shall: 

(1) Adhere to the procurement stand-
ards specified in § 210.21 when con-
tracting with the food service manage-
ment company; 

(2) Ensure that the food service oper-
ation is in conformance with the school 
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